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PURPOSE: To obtain the title preparation improving shelf stability of food without 
imparting a bad influence on flavor and physical properties of food, containing an 
organic acid, chitosan and an extract of seed of citrus fruits. 

CONSTITUTION: The objective preparation containing an organic acid (acidic salt) (e.g. 
acetic acid, lactic acid, citric acid, malic acid or gluconic acid) , chitosan and an 
extract of seed of citrus fruits (e.g. extract of seed of Citrus unshiu Marc., Citrus 
natsudaidai Hayata or grape fruit) . 
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